
 

   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Create your own Pizza 
 

7” Personal, 12” Medium or 16” Large  
Prices vary per pizza and size 
Specialty Pizzas topped with Mozzarella   
 

Sauces   
Marinara 
White Sauce 
Pecan Pesto                  
Extra Virgin Olive Oil 
 

Cheese Pizza                             
$6/$12/$14 
 
Additional Toppings                 
$.35/$.95/$1.05 

 
 

Toppings 
Pepperoni 
Italian Sausage 
Andouille Sausage 
Genoa Salami 
Proscuitto Ham 
Smoked Ham   
Shaved Sirloin 
Chicken 
Smoked Salmon* 
Tuna* 
Shrimp* 

Scallops* 
Crab* 
Parmesan 
Feta 
Red Peppers 
Yellow Peppers 
Green Peppers 
Spring Onions 
Red Onions 
Garlic 
Fresh Basil 
Pepperoncini  
Spinach 
 

Capers 
Pineapple 
Roma Tomatoes 
Black Olives 
Artichoke Hearts 
Zucchini 
Yellow Squash 
Mushrooms 
Peas 

 
*Additional Charge 
 for Seafood Items 
 

 

Gourmet Pizza 
 

The Thirty Dollar Pizza (Totally Worth It!) $30 
White Sauce, lobster, lump crabmeat, shrimp, scallops, 
spring onions  

The River Crab Pie   $20/$23  
White sauce, jumbo lump crabmeat 

The Chesapeake Bay   $19/$22 
Marinara, bay scallops, shrimp, spring onions  

The James River    $21/$24 
White sauce, jumbo lump crabmeat, proscuitto ham 

The Mississippi    $19/$22 
Marinara, shrimp, mushrooms, andouille sausage 

The Chickahominy   $18/$21 
White sauce, shrimp, mushrooms, garlic 

Sausage and Peppers   $17/$20 
Marinara, Italian and andouille sausages, red and yellow peppers 

The Cheese Steak   $17/$20 
White sauce, shredded sirloin, onions, peppers, shiitakes 

Three Little Pigs    $17/$20 
Marinara, pork loin, proscuitto ham, andouille sausage 

The Sicilian    $17/$20 
Marinara, pepperoni, Italian rope sausage, salami 

The Classic    $17/$20 
Marinara, pepperoni, Italian rope sausage, mushrooms 

The Garlic Chicken   $17/$20 
White sauce, chicken breast, mushrooms, spinach,  
garlic, parmesan 

The Pesto Chicken   $16/$19 
Pecan pesto, chicken breast, red & yellow peppers, mushrooms  

The Southern Chicken   $16/$19 
White sauce, red onions, diced barbeque chicken breast  

Cajun Chicken    $17/20 
White sauce, chicken breast, andouille sausage, pepperoncini,  
green onions  

The Maui    $15/$18 
Marinara, smoked ham, pineapple, spring onions 

The Parma    $17/$20 
Marinara or white sauce, sliced proscuitto ham, Roma  
tomatoes 
 

Veggie Pizza 

 

The Greek    $14/$17 
Marinara, feta cheese, black olives, pepperoncini  

The Tuscan    $16/$19 
Marinara, feta cheese, roma tomatoes, spinach 

The Artichoke    $16/$19 
Olive oil, light marinara, artichoke hearts, spinach, garlic, feta  

The Red Veggie    $15/$18 
Marinara, black olives, green pepper, red onions, mushrooms 

The Garden Veggie   $15/$18 
White sauce, zucchini, yellow squash, peas  

The Wild Mushroom   $15/$18 
White sauce, garlic, marinated portabella, button, and shiitakes  

  



 
 
Deep Dish Pot Pie 

 

Available in 5” Individual or 9” Family Size 
All Pot Pies are made with celery, onions, carrots, mushrooms and 
peas. 

 
Chicken and Veggie Pot Pie  $7.25/$18      
   
Turkey and Veggie   $7.25/$18 
Leeks, shiitake mushrooms, and vegetables  

                                                                                              
Beef and Veggie    $7.25/$18      
Shaved sirloin, roasted red and yellow peppers, shiitake 
 mushrooms and vegetables                                                        

 
Serious Veggie    $7/$17 
Seasonal squash, shiitake and button mushrooms, roasted  
peppers, and  leeks with veggies listed above             

 
Creole     $8/$22 
Chicken, shrimp, andouille sausage, and vegetables 

                                                                       
Crabby Swine    $8/$22 
Pork Loin, crabmeat, and vegetables 

 
Smithfield    $8/$22 
Proscuitto ham, shrimp, and vegetables 

 
Au Gratin    $8.5/$24 
Shrimp, crabmeat, scallops and vegetables 

 
Soy-Ginger Duck Breast   $7.25/$18 
Leeks, shiitake mushrooms, and vegetables 

 
Smoked Salmon and Tuna  $8.5/$24 
Spring onions, roasted red and yellow peppers, and vegetables 

 
Cheesy Pig    $7/$17 
Mozzarella, provolone and cheddar cheeses, Virginia ham, sweet 
sausage, shiitake mushrooms, spring onions, and vegetables 
 

Shepherd’s Pie 

 

Traditional Beef    $8/$22 
Shaved sirloin, portabella mushrooms, leeks, and vegetables topped 
with real whipped potatoes       

 
Turkey     $8/22 
Turkey, shiitake mushrooms, leeks and vegetables topped with real 
whipped sweet potatoes  
 

 

 
 
Nutty Pies 
All Nut Pies are Shippable! 
 

Pecan Pie    $13 
Butterscotch or Chocolate Pecan  $14       
Virginia Peanut Pie    $13 
Chocolate Peanut    $14 
 

Fruit Pies 
All Fruit Pies are available sugar free (Advanced Order Only)! 

Bumbleberry    $14 
Cherry Berry    $14 
Apple     $13 
Tart Red Cherry    $14 
Peach     $13 
Strawberry    $13 
Blueberry    $13  
Blackberry    $13 
Raspberry    $13 
Peach Variations   

(Raspberry, Bumble, Blueberry, or Blackberry)   $14 
Strawberry Rhubarb (Subject to Availability) $14 
 

Other Special Pies 
Sweet Potato    $13 
Pumpkin     $13 
Key Lime    $13 
Lemon Meringue    $14 
Lemon Chess    $13 
Chocolate Meringue   $14 
Coconut Custard    $12 
Peanut Butter Pie (Frozen)    $14 
 

By the Slice 
Pecan Pie    $3.5            
Pie of the Day    $4 
           

Ala Mode 
Perfect with our Gourmet Pies! 
Single Scoop with whipped cream on a Slice of Pie    Just $1 
 

Vanilla Bean         $3pt/$5qt       
Feature Flavors                   $4pt/$6qt  

 
Pecan Pie is available at all times.  Inquire about daily selections.  Don’t want 

to risk it?  Give us a call and   order your favorite pies up to 30 days in 
advance.  Ask about our sensational seasonal pies, gift certificates, and 
catering! 

 



 
 
Salads 

 

All Salads are heartily portioned, made with mixed greens, and 
served with a daily bread.  All dressings are house-made from fresh 
fruit juices collected in the pie-making process! 

 
Sliced Soy Ginger Duck   $7.5 
Tomatoes, cucumber, seasonal fruit, and peach vinaigrette            

Smoked Salmon Salad    $8                                
Portabella mushrooms, feta cheese, tomatoes, artichoke hearts and 
blackberry vinaigrette  

Spicy Chicken Breast    $7                                
Roasted red and yellow peppers, tomatoes, cucumbers, spring 
onions, and BBQ vinaigrette                                                        

Ham Salad      $6.5 
Cubed ham salad with cucumbers, tomatoes, red onions,  
parmesan cheese, and raspberry vinaigrette 

Crab Salad   $8.5 
Creamy lump and special crabmeat with roasted peppers,  
cucumbers, tomatoes, spring onions, and tart cherry  
vinaigrette 

 
EGG PIE!  AKA:  Quiche of the Day $7  
A slice of fresh daily quiche with tomatoes, cucumbers, seasonal fruit, 
and key lime vinaigrette 
 
 

Soups 

All soups are served with fresh corn bread. 

JTP Seasonal Chili                         $4 

Soup of the Day                              $4  

Take a Quart Home!                        $7 

 

 

 

 

 
 
 

Beverages 
 
Light Stuff 

PBR in a Can Of Course!  $2.25 
Miller High Life   $2.25 
Sam Adams Light   $3.5 
Flying Dog In Heat Wheat    $3.75 
Pyramid Heffeweizen  $3.75 
 
Big Mouths 
Rogue Dead Guy Ale  $4.25 
Magic Hat #9   $3.75 
Anchor Liberty Ale  $3.75 
Sierra Nevada IPA  $3.5 
Dogfish Head 90 Minute IPA $4.25 
 
Heavyweights 
Left Hand Sawtooth Ale  $3.75 
Smuttynose Old Brown Dog $3.75 
Saint George Porter  $3.5 
Saint George Stout  $3.75 
Red Nectar Ale   $4.25 
 

The Usual: 
Bottled Water 
Iced Tea 
Coffee 
Orangina 
Pellegrino 
 

 

Stuff From Pepsi: 
Lipton Diet Green Tea 
Pepsi   
Diet Pepsi           
Lipton Green Tea 
Sierra Mist             
Orange Slice 
Fruit Punch                         
Mountain Dew 
 

Boylan’s: 
Boylan’s Root Beer 
Boylan’s Diet Root Beer 
Boylan’s Ginger Ale 
 

 

Juice Stuff from 
Nantucket: 

Pomegranite-Cherry 
Orange-Mango 
Lemonade 
Orange  
Apple 
 

 

 
 

  

 
 

 


